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3	:1	+	Keywords
@Bl?		tuna (a high valued marine fin fish)
)	@Bl?		tuna meat used for raw consumption made from white meat tuna species freshly frozen at
- 60°C and stored at - 55°C
2O	)	)#(		PFZ (Potential Fishing zone)
2:	)		white meat - In tunas yellowfin, skipjack & long tail have white meat
((	)		red meat - In tunas little tunny, frigate and bullet tuna have red meat
))		masmin - a traditional tuna product made from skipjack tuna by boiling, smoking & sundrying
(U	!"		pole and line
/:			live bait
U-.:	)		multiday fishing
)R	(U4*		overall length (OAL)

[)			artificial bait
/		&		GPS (Global Postioning system)
&)		4*	!"	&		(MPEDA) Marine Products Export Development Authority.
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